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the d; ferent Fay of boiling it. 


| KEEN! NCE the Ground-work of. he 

ConfeCtioner's Art depends on the 

Knowledge of clarifying and boil- 

ing Sugars, I ſhall here diſtinctly 

ſet them down, that the ſeveral Terms | 

| hereafter mentioned may the more eaſily + R 
be underſtood; which, when thoroughly 
comprehended, will * the unneceſſarx 


— 


"Ra , | | | a 1 
2 3 $21 . 


(4) 

Repetitions of them, which would encum- 
ber the Work and confound the Practitioner, 
were they to be explained in every Article, 
as the Variety of the Matter ſhould require: 
Iſhall therefore, through the whole Treatiſe, 
| ſtick to theſe Denominations of the ſeveral 
Degrees of boiling Sugar, viz. Clarifying, 


Smooth, Blown, Feather d, Cracked, and 
Carmel. 


To Clari wif Sugar. 


| BR EA k into your preſerving Pan che | 
White of one Egg, put in four Quarts 
of Water, beat it up to a Froth. with a 
Whiſk, then put in twelve Poundsof Sugar, 
mixed together, and ſet it over the Fire ; 
when it boils up, putin a little cold Water, 
which will cauſe it to ſink ; let it riſe again, 
then put in a little more Water; ſo do for 
four or five times, till the Scum appears 
thick on the Top; then remove it from the 
Fire and let it ſettle; then take off the Scum, 
and pats 1 it through your 3 Bag. 


Note, If the Sugar doth not appear very 
fine, you muſt boil it again before you 
ſtrain it; otherwiſe in boiling it to 
an Height, it will riſe over the Pan, 


and give the Artiſt a great deal of 
— ; | | 


The . 


(5) 


7 2 be blng Sugar to the 8 called Smooth, | 


HE N your Sugar is thus clarify- | 
ed, put what Quantity you ſhall 
- kave Occaſion for over the Fire, to boil 
ſmooth, the which you will prove by dip- 
ping your Scummer into the Sugar; and 
then touching it with your Fore-finger and 
Thumb, in opening them a little you will 
ſee a ſmall Thread drawn betwixt, which 
immediately breaks, and remains in a 
Drop on your Thumb; thus it is a little 
fmooth ; then boiling it more, it will draw 


into a _— ans ; then it is become very 
imooth. 


The Blown Sagar: 


Bolt your Sugar yet longer than the 
5 former, and try it thus, viz. Dip in 
your Scummer, and take it out, ſhaking off 
what Sugar you can into the Pan, and then 
blow with your Mouth ſtrongly through 
the Holes, and if certain Bubbles or Blad- 


ders blow through, it is boiled to the D* 
5 pes called Blown. 


. * 


% 
We Feathered Sugar, . 18 


18 a higher Degree of boiling Sugar, 
Which is to be proved by dipping the 
Scummer when it hath bolted fomewhat 
longer ; ſhake it firſt over the er _ N 
giving it a ſudden Flurt behind 
ro enough, 430 will fly 1.8 e ak 
8. 


: . * 
i 
it 
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1 
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T Be Cracthd B Ming, 


5 proved by letting it boil ſome what long- 

+ er; and then dipping a Stick into the 
Sugar, which immediately remove into a 
Pot of cold Water ſtanding by you for that 
Purpoſe, drawing off the Sugar that cleaves 
to the Stick, and if it becomes hard, and 
will ſnap in the Water, it is enough; if not, 
eee boil it tl 3 it comes to that Degree. 


| Nite Your: Water muſt bs 3 very : 
end, or it will deceive you. | „„ 


= -_ 21 Carmel Sugar, 


- I known by boiling yet longer, and is 
| proved by dipping a Stick, as aforeſaid, 
' firſt in the Sugar, and then in the Water: 
B ut this you muſt IT, when it comes 
| i LE 


* rr 2 — „ —— 
4 4 * 2 * _—_— 4 
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tao the Carmel Height, i it will ſnaplike Glas 
the Moment it touches the cold Water, 


which is the _— * laſt nen of bells | 


| ing Saga. 


More, There! 18 Fe to be med that 
your Fire be not very fierce when 


boil this, leſt flaming up the Sides of 1 
Vour Pan, it ſhould occaſion the Sugar Eh 


to burn, and ſo ditbolour it. 1 20 
DT preſerve Seville Gimme Liquid.” 


T* K E the beſt Seville-Oranges, in 
pare them very neatly, put them in- 

to Salt and Water for about two Hours; 

then boil them very tender till a Pin will 


eaſily go into them; then drain them well 


from the Water, and put them into your ; 
' preſerving Pan, putting as much clarified. 


Sugar to them as will cover them, laying 
ſome Trencher or- Plate on them to keep 


them down; then ſet them over a Fire, 


and by Degrees heat them till they boil ; 
then let them have a quick boil till the Su- 


gar comes all over them in a Froth; then 


ſet them by till next Day, when you muſt 
drain the Syrup from them, and boil it till 
it becomes very ſmooth, adding ſome more 


clarified Sugar; put it upon the Oranges, and 
give them a Boil, then ſet them by till next 
| . 


oth 


(8) 


Day, when you muſt do as the Day before. 


The fourth Day drain them and ſtrain your 
Syrup through a Bag, and boil it till it be- 
comes very ſmooth ; then take ſome other 
clarified Sugar, boil it till it blows very 
ſtrong, and take ſome Jellyof Pippins drawn 
from the Pippins, as I ſhall immediately ex- 
preſs, with the Juice of ſome other Oranges : 


4 As for Example, if you have ſix Oranges, | 


after they. are preſerved as above directed, 
take two Pounds of clarified Sugar, boil it 
to blow very ſtrong; then one Pint and half 
of Pippin Jelly, and the Juice of four or five 
Oranges, boil all together; then put in the 
Syrup that has been ſtrained and boiled ta be 
very ſmooth, and give all a Boil ; then put 
your Oranges into your Pots or Glaſſes, = 


fill them up with the above made Jelly; 


when cold cover * and ſet chem * for 
Uſe. | 


| Note, You maſt be fare i in all your Boil 
ings to clear away the Scum, otherwiſe 
Jou will endanger their Working: 
And if you find they will ſwim above 
Four Jelly, you muſt bind them down 
with a Sprig of a clean Whiſk. | 


* 
To ; 


(67 
T dia a Yell from Pippinc. 
FAR E the faireſt and firmeſt Pip- 


pins, pour them into fair Water, as 
much as will cover them; ſet them over 
amquiek Fire, and boil them to Maſh ; then 
put them on a Sieve over an earthen Pan, 
and preſs out all the Jelly, which Jelly 
ſtrain through a Bag, and uſe as directed in 
the Oranges before mentioned, and ſuch 
others as ſhall be hereafter deſcribed. 


T0 make Orange Marmalade. 
AK E fix Oranges, grate two of the, 


Rinds of them upon a Grater, then 
cut them all, and pick out the Fleſh from 1 
the Skins and Seeds; put to it the grated 4 
Rind, and about half a Pint of Pippin Jelly; 'H 
take the ſame Weight of Sugar as you have 
of this Meat ſo mingled ; boil your Sugar 
till it blows very ſtrong ; then put in the 
Meat, and boil all very quick till it becomes 
2 a Jelly, which you will find by dipping the 
Scummer, and holding it up to to drain; if it 
be a Jelly, it will break from the Scummer 
in Flakes; if not, it will run off in little 
Streams: When it is a good Jelly, put it in- 
. TC 


B „ ; Nete, 


/ | 7 

5 0 10 1 
Note, if you find this Compoſition too 
ſweet, you may in the wo add 
more Juice of Oranges ; the different 


Quickneſs they have, makes it difti- 
cult to preſcribe. . 0 


5 To prejrve Oranges with a Marmalade i in 


them. 
p4 R E your Oranges as before, make a 
round Role in the Bottom, where the 
Stalk grew, the Bigneſs of a Shilling; take 
out the Meat, and put them into Salt and 
Water for two or three Hours; then boil 
them very tender, then put them into 
clarified Sugar, give them a boil the next 
Day, drain the Syru p and boil it till it be- 
comes ſmooth ; put in your Oranges and 
give them a good boil. When a little cool, 
drain them and fill them with a Marmalade 


made as before directed, putting in the round 


Piece you cut out; with the Syrup, 
ſome other Sugar, 2 and Pippin Juice, make a 
Jelly, and fill” up your Pots or Glaſſes. 


T make a Compote of Oranges. 5 


IU T the Rind off your Oranges into 
Ribs, leaving part of the Rind on; 
cut them into eight Quarters, throw them 
into boiling Water; when a Pin will eafily 
go through the Rind, drain and put them 


into 


i 


| ” 41 


into boiling Water, when a Pin will eafily 


go through the Rind, drain and put them 
into as much Sugar boiled, till it becomes 
ſmooth, as will cover them, give all a Boll 


together, adding ſome Juice of Oranges to 
what Sharpneſs you pleaſe ; you may put a 
little Pippin Jelly into the Boiling, if you. 

pleaſe ; when cold, ſerve them to Table on 


Plates. | 


2 2 make Orange-Rings and Faggots. 
PAR E your Oranges as thin, and as 


L narrow as you can, put the Parings 
into Water, whilſt you prepare the Rings, 
which are done by cutting the Oranges ſo 
| pared into as many Rings as you pleaſe ; | 


then cut out the Meat from the Infide; then 
put the Rings and Faggots into boiling Wa- 
ter ; boil them till tender ; then put them 
into clarified Sugar, as much as will cover 
them; ſet them by till next Day ; then 


boil all together, and ſet them by till the 


Day after; then drain the Syrup, and boil 
it till very ſmooth ; thenreturn your Oran- 
ges into it, and give all a Boi); the next 


Day boil the Syrup till it riſes up to almoſt 
the Top of your Pan; then return the Oran- 


ges into it, and give it a Boil; then put 


mem by in ſome Pot to be candied, as 


B 2 hRauere⸗ 


HS; 
/ 
. 
Wn 
IF 


/ 


Sugar becomes white; then * a Fork 


„ | | 4 12 5 | f 
hereafter men agel, whenever you All 
have Occaſion. 


T 0 0 "ROAR Lemon, and Citron. * 


DRA N what Quantity you will 
candy clean from the Syrup, and 


waſh jt in Sage rm Water, and lay it 
on a Sieve to drai 
clarified Sugar as mn i think will cover what 
you will candy, | 


| ſtrong; then put in your Rings, and boil 


then take as much 


il it till it blows ve 


them ul it blows again; then take it from 
the Fire, and let it cool a little; then with 
the back of a Spoon rub the Sugar againſt 
the Inſide of your Pan till you ſee the 


oo out the Rings one by one, lay them on 


a Wire-grate to drain, then put in your 


Faggots, and boil them as before directed; 
then rub the Sugar, and take them up in 
Bunches, having ſome-body to cut them 


with a Pair of Scizers to what Bigneſs you, 


_ Pleaſe, laying chem. on 12275 Wire to _ 


' Note, Thus may you candy all Sorte of 
Oranges and Lemon-Peals or Chips, 
Lemon Kings and Faggots are done the 
fame Way, with this Diſtinction only, 
"= the Lemans ought to be pared. 

| 5 twice 


(13 ) „ 
twice over, that the Ring may be che 
whiter ; ſo will you have two Sorts of 
Faggots: But you muſt be ſure to 
keep the outward Rind from the other. 
. * it t wil diſcolour them. 


E make Orang ge- Cale 


AK E ſix Sevil-Oranges, grate is 
Rinds of two of them, and then cut 
off the Rinds of all fix to the very Juice; 


| boil them in Water till very tender ; then _ 
| ſqueeze out all the Water you can, and 
beat them to a Paſte in a Marble-Morter ; - 


then rub it through a Sieve of Hair; what 
will not eaſily cub through muſt be beat 
again till all is got through; then cut to 
Pieces the Inſides of the Oranges, and rub. 
as much of that through as you poſlibly 
can; then boil about ſix or eight Pippins in 
as much Water as will almoſt cover them, 
and boil them to a Paſte, and rub it through 
a Sieve to the reſt then put all into a Pan 


together, and give a thorough Heat, till it 


is well mingled; then to every Pound of 
this Paſte take one Pound and a Quarter of 
_ Loaf-ſugar; clarify the Sugar, and boil it- 
to the Crick ; then put in your Paſte and 
the grated Peal, and ſtir it all together over 
a ſlow Fire till it is well mixed, and the 
19785 all melted; chen with a Spoon fill 


your 


1 
Four round Tin-Moulds as faſt as you can; 
when cold, draw off your Moulds, and ſet 
them in a warm Stove to dry; when dry 

on the Tops, turn them on Sieves to dry 
on the other Side; and when __ dry, 
box them 12 


. 


T4 K E fix thick-rinded Lana: grate 


two of them, then pare off all. the 


yellow Peal, and ſtrip the White to the © 


Juice, which White boil till tender, and 
make a Paſte exactly as above. 1 


7 preſerve White- 2 Zfrons.. 
YU T your. White-Citrons into what 


'. fized Pieces you pleaſe ; put them in- 
to > Water and Salt for four or five Hours; 
then waſh them in fair Water, and boil 


them till tender; then drain them, and put 


them into as much clarified Sugar as will 


cover them, and ſet them by till next Day; 


then drain the Syrup, and boil it a little 


ſmooth; when cool, put it on your Citrons; 
the next Day boil your Syrup quite ſmooth, 


and pour on your Citrons; the Day 8 


bail all together and put into a Pot to be 
candied, or put in Jelly, or GT as you 
pleaſe. 


{ 


Note : 


( 15 TT 
Mere, You muſt look over theſe Fruits 
ſo kept in Syrup 3 and if you perceive 
any Froth on them you muſt give 
them a Boil; and if by Chance they 
ſhould become very frothy and ſour, 
Fou mult firſt boil the _ and then 
all together. 


2 preſerve Golden-Pippin in Fell ly. 


s = PARE your Pippins from all e and 
| with a narrow-pointed Knife make a 
Hole quite through them, then boil them 
in fair Water about a Quarter of an Hour; 
then drain them, and take as much Sugar, 
as will cover them; boil it till it blows very ] 
ſtrong, then put in your Pippins, and give | _ 
them a good Boil ;-let them ou I, little, : ' 
then give them another Boil ; then if you þ | 
have, for example a Dozen of  Pippins, take 
a Pound of Sugar, and boil it tilt it blows 
very ſtrong; then put in Half a Pint of 
Pippin Jelly and the Juice of three or four — 
Lemons ; boil all together, and put to the. | 
| Golden-Pippins ; give them all a Boil, four 
Roms and put 1 into the Glaſſes or Pots. 


" T 8 " * 
* 
py 
Y 1 
1 7 
— 5 * T's 
* — 
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1 
5 Th dry Golden-Pippine. 
PARE your Pippins and make a Hole 


in them, as above, then weigh them, 
and boil them till tender; tlien take them 
out of the Water, and to every Pound of 
Pippins take a Pound and a Half of Loaf- 
Sugar, and boikit-till-itblows: very ſtrong ; 
then put in. the Fruit, and boil- it very. 
quick, till the. Sugar flies all over the Pan; 
_ then. let them ſettle, and cool them, ſcum 
them, and ſet them by till the next Day, 
then drain them, and lay them out to dry, 
duſting them with fine Sugar before you put 
them into the Stove; the next Day turn 
them and duſt them again, When dry, pack 
r 


Note, You muſt dry them in Slices or 
Quarters, after the ſame Manner. 


7 To make Orange Clear-Cakes, 
T*AKE the beſt Pippins, pare them 
E into as much Water as will cover 
them; boil them to a Maſh ; then preſs out 
the Jelly upon a Sieve, and ſtrain it through 
a. Bag, adding Juice of Oranges to give ir 
a agreeable Taſte : To every Pound of 
Jelly take one Pound and a Quarter - Loaf 
85 15 | | | ugar, 


1 


Sugar, boil it till it cracks, then put in the 


Jelly and the Rind of a grated. Orange or 


two, ſtir it up gently: over a ſlow Fire, till 


all is incorporated together; then take it 
off, and fill your 8 Glaſſes, what 

Scum ariſes on the Top, you muſt carefully 
rake off before they are cold, then put them 
into the Stove; hen you find them begin 
to cruſt upon the upper Side, turn them out 
upon Squares of Glaſſes, and put them to 
dry again; -when they begin to have a ten- 


der Candy, cut them into Quarters, or what 


Pieces you pleaſe, and let them dry till hard, 


then turn them on Sieves ; when thorough 


17 75 ”= ny, Pp into Tour Dan 55 


N As they begin! to Gat? in the 8 
you muſt ſhift them from Time to 


Time, and it will be requiſite to put 
no more than one Row in a Box at 


the Beginning, till they do not ſweat. 


WF emon- colour TN are e with Le- 


mons, as theſe. 90 blo: 


E: o make Pongranate Clear- Coles. en.” 


RAW your Jelly as for the Orange-. ; 


Clear-Cakes, then boil into it the 
Jade of two or three Toinegranste-ſeeds. 
and all with the Juice of an Orange and a 
Lemon, the Rind of each grated in, then 


& 


og : ſtrain 


(3) 
train it through a Bag, and to every Pound 
of Jelly put one Pound and a Quarter boil- 
eld till it cracks to help the Colour to a fine 
| Red; put in a Spoonful of Cocheneal, pre- 
pared as hereafter directed; then fill your 
Crt and order them as your Orange.” 


7 Prepare Cothencal.. 


any one Ounce of Cochdncal, and 
beat it to a ſine Powder, then boil it 


in three Quarters of a Pint of Water to the 


Conſumption of one Half, then beat Half an 
Ounce of Roach Allum, and Half an 
| Ounce of Cream of Tartar very fine, and 
put them to the Cocheneal, boil them all 
together a little while, and ſtrain it through 
a fine Bag, which <a a aeg Oy 
for Uſe. | 


— * 


Note, If an Ounce a 8 be 
boiled in with it, it will keep from 
moulding what you do not immedi- 

| ately uſe. 


To . Pp. 


PAnE your Pippins, and weigh theth, 
then put them into your preſerving 
Pan; to Tony Pound put four Ounces of 


. and as —— n. as will ſcarce 
» cover 


(90 


cover them; boil them to a Pulp, and then 


pulp them through a Sieve ; then to every 
Pound of the Apples you weighed, take 
one Pound of Sugar clarified, boil it till it 
almoſt cracks, then put in the Paſte, and 
mix it well over a flow Fire, then take it 
off and pour it on flat Pewtet-plates or the 
Bottoms of Diſhes, to the Thickneſs of 


two Crowns; ſet them in the Stove for 


three or four Hours, then cut it into nar- 
row Slips and turn it up into Knots to what 
Shape or Size you pleaſe ; put them into the 
Stove to dry, duſting them a little, turn 
them and dry them on the other Side, and 


| when thor ough dry, putthem into your Box. 
Not Cy You may make them red by ad- 


_ © ding a little Cocheneal, or green by 


* 


Colour. 


putting in a little of the following | 


TV's 20 prepare @ Green Colour. 
T*AKE Gumbouge one Quarter of an 
Ounce, of Indico and Blue the ſame 


Quantity ; beat them very fine in a Braſs 
Mortar, and mix with it a Spoonful of Wa- 


ter, ſo will you have a fine Green; a few 


Drops are ſufficient. 


* * 4 * * 5 - 
\ * * 0 4 1 
. 8 oy 1 
* X E 5 


\ 


of - 
* d = 
þ * 
: . $ 
> 1 F. 
* A 
- g 
* 
* 
t 
* 
BAS 


Xs « 20 97 


| Ti 0 ty a Compote of Boonchretien Pe- ears. | 


JARE your Fruit, and cut them into 
Slices, ſcald them a little, ſqueezing 
ſome Juice of Lemon on them in the ſcald- 
ing to keep them white; then drain them, 
and put as much clarified Sugar as-will juſt 


cover them, give them a Boil, and then 


ſqueeze the Juice of an Orange or Lemon, 
which you beſt approve of, and ſerve them 
| 10 TO when cold, 


| Compote of Baked Wardens, : 


AKE your Wardens in an earthen 
Pot, with a little Claret, ſome Spice, 
Lemon-peal, and Sugar; when you wall 
uſe them peal off the Skin and dreſs them 
in Plates, either Whole or in Halfs ; then 
make a Jelly of Pippins, ſharpened well with 
the Juice of Lemons, and pour it upon 
them, and when cold, break the Jelly with 
a Spoon, ſo will it look od — A up» 
on the 92 Herz. 4 „ 


(ar) 


259% i China-Oranges. - 5 . 


A R E off the outward Rind of the O. 
ranges very thin, and only ſtrew it with 
fine Pomder- Sugar, as much as their cn 
Moiſture will _—_ dry — in a hot a 
Stove, 1 


N 


To Rock — 45 | 


pie c K the Leaves off the Violets, then 5 
boil ſome of the fineſt Loaf- ſugar till 


it blows very ſtrong, \ which pour into your 
ar hay W's" being made of Tin, in the 
Form of a Dripping-Pan, about three In- 


ches deep; then ſtrew the Leaves of the 


Flowers as thick on the Top as you can; 


then put it into a hot Stove. for eight or ten ; 


Days; when you . ke it is hard candied, 
break a Hole in one” Corner of it, and 


drain all the Syrup that will run from it, 


then break it out, and lay it on Fleaps. oo on 
T Plates to PPE in the Stove. 4 


27 candy Violets mh... 


off the green Stalk, then boil ſome 


5000 till it blows very ſtrong; throw in 
the "FIT and boil it till it blows again, 
1 then 


ö 


Lo " = the double Violets, 1 pic "Tt 
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Ts 22 Y 2 
then with a Spoon rub the Sugar againſt the 
Side of the Pan till white, then ſtir all till 


the 5 leaves them; then _ them and 


5 s 
. 


m de, „age are edone me the fine Way. 


* — 
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T* K E young and thick Stalks of An- 
gelico, cut them into Lengths of a- 
boat 4 Quarter of a a Yard, then fcald them; 1; 


boil ga ſt it 1 till next 155 than turn 
it in the Pan, and give it another Boil; the 


1 Day after drain it and boil the Sugar till it 
1s a little ſmooth, then pour it on your. An- 


gelico, and if it be a good Green boil it no 
more, if not, -heat it again ; the Day fol- 
lowing boil the Sugar till it is very ſmooth, 
and pour it upon y OUT Angelico; the next 
Day boil your 3 till it riſes to the Top 
of your Pan, then put your Angelico into 
your Pan, and pour your "PPE "Ro it, and 
r it for Uſe. Fo | | T 


8 
- 4 


(3 


2 0 dry it ad 


Du AIN What Quantity 8 
the Syrup, and bail as — Sugar as 
will cover it till it blow, put in your An- 
gelico, and give it a Boil till it blows again; 
when cold, drain it, and tie it in Knots and 
put it into a warm Stove to dry, firſt duſt- 
ing it a little; when dry on one Wan wen 
M and _ 155 others then: _ it 5 


25 9 ego Angeles? in kes 


c ung as the other, cut it into Mort 
Bioces about half a Quarter of a Yard, or 
leſs, ſcale it a little, then drain it and put 


T AKE Angelico, not Cs 10 7 


it into a. thin Sugar as before; boil it a 


little, the next Day turn it in the Pan the 
Bottom upwards, and boil it, ſo finiſh it 
as the other for Knots. \ | 


= — 


Note, When you will Gaady ig it, you cit 
drain it from the' Syrup, waſh it and 
it as s the C * and e ; 
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| Angelico- Paſte. TY 
* | AKE the youngeſt and moſt pichy 


. A: Angelico you can get, boil it v 
tender, then drain it, and preſs out all the 


Water you poſſibly can, then beat it in a 


Mortar to as fine a Paſte as may be, then 


rub it through a Sieve; next Day dry it o- 


ver a Fire, and to every Pound of this Paſte 
take one Pound of fine Sugar in fine Pow- 
der; when your Paſte is hot, put in the 
Sugar, ſtirring it over a gentle Fire till it is 
well incorporated; when ſo done, drop it 


on Plates long or round, as you ſhall judge 
proper; duſt it a little and: ah ano it into ay 
Stove to dry. SLES, 


To prefirue Apricas & Gch. de 


h 8 K E the Apricots when about to 


ſtone, before it becomes too hard for 
a Pin eaſily to preſs through; pare them in 


Ribs very neatly becauſe. every Stroke of 
the Knife will be ſeen; then put them into 
fair Water as you pare them, then boil them 


till tender enough to ſlip eaſily from your 


Pin, then drain them, and put them into a 


thin Sugar, that is to ſay, one Part Sugar 


clarified, and one Part Water; boil them a 
little, then ſet them od till n next Day, then 


on 5 give 


* 
L % 
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a” 


give them olle Boil; the Day Ss 


drain them and boil your Syrup 4 little 
ſmooth, and put it to them, giving them a 


Boil; the next Day boil your Syrup a little 


ſmooth and put it upon them without boil- 
ing your Fruit ; then let them remain in 
the Syrup fouror five Days ; then boil ſome 

ore Sugar till it blows, and addit to them; 
give all a Boil, and let them be till the Day 
following; then drain them from the Syrup, 
and lay them out to dry, duſting them with 
a little fine Sugar before 1 2 you them ir into 
- the Stove. : TE 


275 put 2 up in 2 „. 


you ov muſt keep ech in the Syrup oy 

| preſerved all Codlings are pretty 
wat grown; take Care to viſit them ſome - 
times that they do not ſour, which if 


they do, the Syrup will be loſt, by reaſon 


it will become muddy, and then =o will 


be obliged to make your Jelly with all freſh 
Sugar, which will be too ſweet; but when 
Fra are of an indifferent Bigneſs, draw 


a Jelly from them as from Pippins, as you 


are directed i in p. 8; then drain the Apri- | 


cots from the Syrup, boil it and ftrain it 


through your Strain-bags ; then boil ſome 


Sugar (proportionable to your Quantity of 


Apricots you deſign to — up) nll it blows, 
D then 


( 26 ) 
FI in the. and boil it a little 
with ro Sugar «ay put in the Syrup and 
the. Apricots, Wall give. them all a Boil to- 
gether, till you find the. Syrup will be a 
Felly ; then remove them from the Fire, 
and ſcum them. very well,. and put them 
into your Pots or Glaſſes, obſerving as they 
cool if they be regular in the Glaſſes to fink, 
and diſperſe them to a proper Diſtance, and 
when eee cold to cover them Ups 


Jo preſerve Greer ie” EG 


AKE the Almonds when pretty tt | 

grown, and make a Lye with Wood or 
 Charcoal-Aſhes,and Water; boil the Lye till 
it feels very ſmooth, ſtrainit through. a Sieve | 
and let it ſettle till clear, then pour off the 
Clear inte another Pan, then ſet it on the 
Fire in order to blanch off the Down that i is 
on the Almonds, which you muſt do in this 
Manner, viz. when the Lye is ſcalding hot 
throw in two or three Almonds, and try, 
when they have been in ſome Tune, if they 
will blanch; if they will, put in the reſt, 
and the Moment you find their Skins will 
come off, remove them from the F ire, and 
put them into cold Water, and blanch 
them one by one rubbing them with Salt, 
the better to clean them; when you have 
| ſo done, waſh Oy in ſeveral Waters, the 
EY. better 


(27) 
| better to clean them, in ſhort, till you ſee 
no Soil in the Water; when you have fo 
done, throw them into boiling Water, and 
let them boil till very tender, till a Pin will 
very eaſily paſs through them; then drain 

them, and put them into clarified Sugar 
without Water, they being green enough, 

do nbt require a thin Sugar to bring them 
to a Colour, but, on the contrary, if too. 
much heated, the A will become too dark a 
Green; the next Day boil the Syrup, and 
put it on them; the Day after boil it till it 
becomes very ſmooth ; the Day following 
give all a Boil together, ſeum them, and 
let them reſt four or five Days; then, if 
you will dry them or put them in Jelly, you 
muſt follow the Directions as for * A- 


pricots, 2 24. 


Note, If vou will hag a e of ei- 
ther, it is but ſerving them to Table 
when they are firſt entered, by boi- 
ng the Sugar a little more. 5 


* pre eſerve Goofterries green. e447 | 
: PAKE the long Sort of Gooſberries the . 
latter End ef May or the Beginning 
of June, before the green Colour has left 
em; 5 ſet ſome Water over the Fire, and 
. D 2 hn 
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when it is ready to boil, throw in the Gooſ- 
berries, and let them have a Scald, then. 
take them out and carefully remove them 


into cold Water, and ſet them over a very 


ſlow Fire to green, cover them very cloſe ſo 
that none of the Steam can get out; when 
you have obtained their green Colour, which 


will perhaps be four or five Hours, then 
drain them gently into clarified Sugar, and 
give them a Heat; ſet them by, and give 


them another Heat 'Y this you muſt repeat 


four or five Times in order to bring them ta. 
very good green Colour: Thus you may ſerve 
them to Table by Way of Compoſe; if you 
will preſerve them to keep either dry or in 
Jelly, you muſt follow the Directions as 


: for green Apricots aforementioned, p. 24. 


To preſerve Gooſberries white, 


TANK the large Durch Gooſberries 
+ when full grown, but before they are 


quite ripe; pare them into fair Water, and 
| ſtone them; then put them into. boiling 


Water, and let them boil very tender, then 
put them into clarified Sugar in an earthen 
Pan, and put as many in one Pan as will 
cover the Bottom; then ſet them by till 
next Day, and boil the Syrup a little, and 


Pour it on them; the Pay after boil it till 


ſmooth, 


0 ö F we 


—_— :. 
ſmooth, and pour it on them; the third 
Day give them a gentle Boil round, by ſet- 
ting the Side. of the Pan over the Fire, and 
as. it boils, turning it about till they have 
had a Boil all oyer, the Day following 
make a Jelly with Codlings, and finiſh them 
as you do the others, in p. 38. 

To dry Gooſterries, f 

T O every Pound of Gooſberries, when 
| » ſtoned, put two Pounds of Sugar, 

but boil the Sugar till it blows very ſtrong; 
then ſtrew in the Gooſberries, and give 


them a thorough Boil, till the Sugar comes 


all over them, let them ſettle a Quarter of 
an Hour, then give them another good Boil, 
then ſcum them, and ſet them by till the 
next Day; then drain them, and lay them. 
out on Sieves to dry, duſting them very 
much, and put a. good briſk Fire into the 
Stoye ; when dry on one Side, turn them 
and duſt them on the other; and when 
quite dry, put them into your Box. 
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_— 1 1 
TEE the Gooſberries when full 
grown, waſh them, and put them 


into your preſervin Pan, with as much 
Sprit A us will almoſt cover them, 


and boil them very quick all to a Pommith ; 


then ſtrew them on a Hair- ſieve over an 


* earthen Pot or Pan, and preſs out all the 


Juice; then to every Pound of this Paſte, 
take one Pound and two Ounces of Sugar, 
and hoil it till it cracks; - then take it from 
the Fire and put in your Paſte, and mix it 
well over a flow Fi * till the Sugar is very 
well incorporated with the. Paſte ; then 
ſcum it and fill your Paſte-Pots, then ſcum 
them again, and when cold, put them i into 
the Stove, and when cruſted on the Top, 


| turn them, and ſet them in the Stove a- 


gain, and when a little dry, cut them in 


long Pieces, and ſet them to dry quite; and 
22 ſo cruſted that they will bear torch- 
ing, turn them on Sieves and dry the other 


Side, then * them i into ö Box. 


Note, You may make them red or gree n, 
by putting the Colour when the Sugar 
and. Paſte is all mixed, giving it a 


Warm altogether. 5 
A S8 Goge 
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_ , Groſterry Char-Cakes 


OOSBERRY Clear-Cakes a made 
after the ſame Manner as the Paſte, 
with this Difference only, that you ſtrain 
the Jelly —_— mas og! before you _—_ 
it for Uke 


- 


7 7 2 C Herrie. 


: grro! ONE) your r Cherries oz weigh heed; 
eight 1 9 5 of Cherries put twWo 
. Pounds ky, Sugar, boil it till it blows very 
ſtrong: put he Cherries to the Sugar, and 
hee them by Degrees. till the Sugar is tho- 
roughly ade when the Cherries come 
In, it wall fo cool the Sugar that it will ſeem 
| like Glew, and ſhould you put it. on a. quick 
, Fire at. firſt, it, will enclanger tha Burning; 
| When you find the Sugar is all melted, then 
| boil them as quick as poſſible till the Sugan 
flies all over , then ſcum them, and ſet. 
them by in an earthen Pan; for where the 
© Sugaris ſo thin, it will be apt to canckerin a 
Copper or Braſs, or ſtain in a Silver; the 
next Day drain them, and boil the Sugar 
tal it riſes, then put in your Cherries, and 


Tx. * 


_— 

2 them a Boil, ſcum them and ſet them 
y till the next Day, then drain them and 
lay them out on Sieves, and dry them in a 
very hot Stove. 5 . 
To preſerve Cherries Liquid. 
FAKE the beſt Morello Cherries 
= when ripe, either ſtone them or clip 
their Stalks; and to every Pound take a 
Pound of Sugar, and bail it till it blows 
very ſtrong, then put in the Cherries, and 
by Degrees, bring them to boil as faſt as 
| you can, that the Sugar may come all over 
them, ſcum them and ſet them by ; the 
next Day boil ſome more Sugar to the 
fame Degree, and put ſome Jelly of Cur- 
rans, drawn as hereafter directed; For Ex- 
ample, if you boil one Pound of Sugar, 
take one Pint of Jelly, put in the Cherries 
and the Syrup to the Sugar; then add the 
Jelly, and give all a Boil together; ſcum 
| them, and fill your Glaſſes Or Pots 3 take 
Care as they cool, to diſperſe them equally, 
or otherwiſe they will ſwim all to the 
Top. WOO ps 


To 


(83) 

* draw Felly of Currants. 

W ASH well your Currants, put them 
into your Pan, and maſh them; 

then put in py little Water and boil them to 

a Pommiſh ; then ſtrew it on a Sieve, and 

preſs out all your Juice, of which you make 


the Jelly for all the wet Sweet-meats that 
are red. 


Note, Where white EN Ih is pre- 
ſcribed, it is to be drawn after the 


_ fame Manner; but obſerve you. Benin. 4 
it firſt. 3 


"To make Cherry-Paſte. | . 


A K E two Pounds of Morello Cher- 
ries, ſtone them and preſs the Juice 
out; dry them in a Pan and maſh them o- 
vor the Fire; then weigh them, and take 
their Weight i in Sugar beaten very fine; 
heat them over the Fire till the Sugar is 
well mixed, then dreſs them on Plates or 
Glaſſes, duſt them when cold, and. put 
Wem! into 9 the Stove to WOT. 481 | 


3 | - 


TJ -- 
Pa Currants in Bunches. 
GTONE your Currants and tie them up 
O in little Bunches, and to every Pound 
of Currants you muſt boil two Pounds of 
Sugar, till it blows very ſtrong, then flip | 
in the Currants, and let them boil very faſt, 


Al the Sugar flies all over them; let them 


ſettle a Quarter of an Hour, then boil 
- them again till the Sugar riſes almoſt to the 
Top of the Pan, then let them ſettle, ſcam 
them, and ſet them by till next Day; then 
you muſt drain them, and lay them out, 
taking Care to ſpread the Sprigs that they 
may not dry clogged together : then duſt 
them very much, and dry them in a hot 
Io pręſerve Currants in Fell. 
8 E your Currants, and clip off the 
N black Tops, and ſtrip them from the 
Stalks, and to every Pound boil two Pounds 
of Sugar till it blows very ſtrong, then flip 
in the Currants, and give them a quick Boil, 
then take them from the Fire and let them 
ſettle a little; then give them another Boil, 
and put in a Pint of Currant-Jelly, drawn 
| - | LES 28 


Az) 


as directed in p. 333 boil all well together⸗ 


till you ſee the Jelly will flake from the 


Scummer ; then remove it from the Fire, 


and let it fettle a little; then ſcum them, 


and put them i into your Glaffes ; but as they 
co 4 / take Care to pos denen e 


wr areferus Violet. Plunibs. | 


Vi OLE T Plumbs : are a long Time vel- 
low, and are ripe in the Month of 


| — ne, which are preſerved as follows; put 


into clarified Sugar, juſt enough to 
cover them, and boil them pretty quick ; 


che next Day boil them again as before; the 
Day after drain them again, and take away 
their Skins, which you will find all flown. 


off, then put them into a Sugar, boil it till 
it blows a little, give them a oil; the Day 
following boil ſome more Sugar till it blows | 
a little, give them a Boil; the next Day 


boil ſome more Sugar to blow very ſtrong, 


put the Plumbs in the Syrup, boil a lit- 


tle, and ſcum them; the next Day drain 


them, and lay them out to dry, but duſt 
n before you put them into the Stove. 
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2 0 ro proferve oa. bonn 85 


ARE the Orange-Flowers jut 1 as 
they begin to open, put them into 


boiling Water, and let them boil very quick 


till they are tender, putting in a little Juice 


of Lemons as they boil, to keep them 
white ; then drain them and dry them care- 
fully between two Napkins; — put them 


into a clarified Sugar, as much as will co- 
yer them; the next Day drain the Syrup, 


and boil it a little ſmooth ; when almoſt . 
cold, pour it on the Flowers; the Day af- 


ter you may drain them and lay them out 55 


to io. . them a very lite, = 


Tb put them in Jelly. hy. 


+ AF TER they are preſerved, 4 before 


directed, 5 muſt clarify a littlè more 


Sugar, with range-F lower-Water, and 
make a Jelly of Codlins, which, when 


ready, put in the Flowers Syrup and all; 
give them a Boil, ſcum them, and put thern | 


into . Glaſſes or Pots. ; 


| Note, 


X77) - | 
Note, When you boil the Syrup, you 
" muſt add Sugar if it wants, as well in 


the Working the foregoin g Fruits, as 
n WE 


2 0 nabe Orange-Plines bat, 


IAKE Los: Ounces of the Leaves's of 
- Orange-Flowers, put them into fair 


Water for about an Hour, then drain them 


and put them between two Napkins, and 
with a Rolling- pin roll them till they 
are bruiſed ; then have ready boiled one 
Pound of Double refined- ſugar to a bloom 
Degree; put in the Flowers, and boil it 
till it comes to the ſame Degree again, then 
remove it from the Fire, and let it cool 2 
little; then with a Spoon grind the Sugar 

to the Bottom or Sides of the Pan, and 
vhen it becomes white, pour it into little 
| Papers or Cards, made in the Form of a 
Drippi f pan; when quite cold, take them 


out of the 2 and 1 ory them a little ! in bs $a 
Stove, 
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To mote 1 2 


OI L one Pound of the erat of o- 
range - Flowers very tender; then take 


two Pounds and two Ounces of double-re- 
ned Sugar in fine Powder; and when you 
| 2 dene the Plowers to a Pulp, Fre in 


Degrees over a flow Fire till 
— well — _l then rhake little 


A e alte 


+ N 


Th ro profes Aru, . 


ARR the Apricots when full growns | 
. + - pare them, and take out their Stones; 
— have ready a Pan of boiling Water, 
throw them into it, and ſcald then till 
they riſe to the — 4 of the Water; then 
take them out carefully with your Scum- 


mer, and lay them on 285% to drain; 


then lay throes 7 in your preſerving Pan, and 
ut over them as much Sugar boiled to 
low as will cover them, give them a Boll 
round, by ſetting the Pan half on the Fire, 
and turning it about as it boils; then ſet 


it full on the Fire, and let it have a co- 


yered Boiling ; ; then let en ſettle a Quar- 
ter 


CITY 


ter of an mw and pick thoſe that look 
clear to one Side, and thoſe that do not to 


the other; then boil that Side that is not 


clear till they become clear; and as the 
do ſo, pick them away, left they boil to 4 
Paſte ; when you ſee they look all alike, 
give them a covered Boiling, feum them, 
and ſet them by; the next Day boil a little 
more Sugar to blow very ſtrong, put it to the 
Apricots, and give them a very good Boil, 
then ſcum them, and cover them with a 
Paper, and put them into a Stove for two 
Days ; then drain them, and lay them out 
to dry, firſt duſting the Plates you lay them 
on, and then the Apricots, extraordinary 


well, blowing off what Sugar lies white up- 


on them, then put them into a very warm 
Stove to dry, and when dry on one Side, 
turn and duſt them again; and when 17. 
: dry, pack them up. 
Nate, In ad turning adi you at rake 
Care there be no little Bladders in 
them, for if there be, you muſt prick 
them with a Point of a Pen-knife, and 


ſqueeze them out, otherwiſe they: wal 
TIONS... 8 8 | 


A 


* 00 


2B 0 preſerve Apricet-Cbipe. 


85 LIT the Apricote, and take out the 
Stones, then. pare. them, and turn them 
into a circular form with your Knife; then 
put them into your Pan without ſcalding, 
| — put as muct —. boiled very 1.4 
as will cover them, then manage them on 
the Fire as the whole Apricots, ſcum them, 
and ſet: them in the Stove; the next Day 
+ boil ſome more Sugar, to boil very ſtrong; 
then drainthe Syrup from the Apricots, and 
boil. it very * then put it to the 
freſh — and give it a Boil; then put in 
the Apricots and boil them firſt round, and 
then let them have a covered Boil, ſcum 
them, and cover them with a Paper; then 
put them into the Stove for two or three 
Days, drain them, and 'lay them out to 


40 firſt e them. 


e 


To pre 2 Apricots i in  Felly.. 


JARE and ſtone your Apricots, then 
ſcald them a little, and lay them in 
your Pan, and put as much clarified Sugar 
to them as will coyer them ; the next Day 
drain the p. and boil it ſmooth, _ 
3 1p 


(4) 

flip in your Apricots, and boil as before; 
the next Day make a Jelly with Codlins, 
boiling ſome Apricots amongſt them, to 
give a better Taſte ; when you have boiled 
the Jelly to its proper Height, put in the 
Apricots with their Syrup, and ball all to- 
gether ; when enough, ſcum them very 
well, and put them into your Glaſtes. 


Jo make Apricot-Paſte. | 


B⁰ IL ſome Apricots that are full ripe 
to a Pulp, and rub the Fine of it thro” 
a Sieve; and to every Pound of Pulp take. 
one Pound and two Ounces of fine Sugar, 
beaten to a very fine Powder; heat well 
your Paſte, and then, by Degrees, put in 
your Sugar; when all is in, give it a tho- 
rough Heat over the Fire, but take Care: 
not to let it boil ;- then take it off and ſcrape 
it all to one Side of the Pan, let it cool a 
little, then with a Spoon lay it out on 
Plates in what Form you pleaſe, then 
duſt VE and put them into the Stove 
to dry.” . | 


(42) 
To make Aprice C lar Cale, 


\IRST, draw a Jell from Codlins, 
then boil in Fl * ly ſome very ripe 
Apricots, which preſs upon a Sieve over an 

_ earthen Pan, then ſtrain it through your 

Jelly-bag ; and to every Pound of Jelly take 

the like Quantity of fine Loaf-ſugar, which 

clarify, and boil till it cracks ; then put in 

the Jelly, and mix it well, then give it a 

Heat on the Fire, ſcum it and fill your 

Glaſſes; in the Drying, order them as has 

been already directed in P. 16. 


20 make Yan of Apricots, | 


PARE the Apricots, and take out the 
Stones, break them, and take out the 
Kernels, and blanch them ; then to every 
Pound of Apricots boil one Pound of Su- 
gar till it blows very ſtrong, then put in 

e Apricots, and boil them very briſk till 
they are all broke, then take them off, and 
bruiſe them well, put in the Kernels and 
3 them all together over the Fire, then 
fill your Pots or Glaſſes with them. 


ä Note, 


"Te Þ 


Note If you find i it too ſweet, you ma 
* y y 
put in a little White-Currant-Jelly to 
ſharpen it to your * | 


To preſerve Rates Lau 
AKE the largeſt and faireſt Raſber- 


ries you can get, and to every Pound 
of Raſberies take one Pound and a Half of 
Sugar, clarify it, and boil it till it blows ve- 
ry ſtrong; then put in the Raſberries, and let- 
them boil as faſt as poſſible, ſtrewing a little 
fine beaten Sugar on them as they boil ; 
When they have had a good Boil, that the 
Bugar riſes all over them, take them from 
the Fire, and let them. ſettle a little, then 
Pon them another Boil, and put to every 
ound of Raſberries half a Pint of Cur- 
rant-Jelly; let them have a good Boil, 
till you perceive the Syrup hangs in Fleeks 
from your Scummer ; then remove them 
from the Fire, take off the Scum, and put 
them 1 into your Glaſſes or Pots, 


Note, Take Care to remove that Scum 
chere may be on the Top; when cold, 
_ make 4 little Jelly of Currants, and 


fill up the Glaſſes ; then cover them : 


with Paper firſt wet in fair Water, and 
F . dry > 


( 44 
dry'd a little betwixt two Cloths, | 
5 which Paper you muſt put c cloſe to the 
jelly; then wipe clean your Glaſſes, 
and cover the Tops of them with o- 
8 mer Paper. 


To make Rae Cakes. 2 


10k all the Grubs and ſpotted Raſ- 
berries away; then bruiſe the reſt, and 
Gn them on a Hair-fieve over an earthen 
Pan, putting on them a Board and Weight 
to preſs out all the Water you can; then 
put the Paſte into your preſerving Pan, and 
dry it over the Fire, till you perceive no 
Moiſture left in it, that is, no Juice that will 


run from it, ſtirring it all the Time it is on 


the Fire to keep it from burning; then weigh 
it, and to every Pound take one Pound and 
two Ounces of Sugar, beat to a fine Powder, 
and put in the Sugar by Degrees; when all 
is in, put it on the Fire, and incorporate 
them well together; then take them fram 
the Fire and ſcrape it all to one Side of the 
Pan; let it cool a very little, then put it 
into your Moulds; when quite cold, put 
them into your Stove without duſting it, 
and * it as othe er. e of Paſte. 
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| Note, You muſt take particular Care that 
your Paſte doth not boil after your 
Sugar is in; for if it does, it will 
3 e never dry well. 


To make Higher Car- Cakes. © 
ARE two Quarts of ripe Gooſber- 


1 ries, or white Currants, and one 
Quarts of red Raſberries, put them into a 
Stone · Jug and ſtop them cloſe ; then put it 
into a Pot of cold Water, as much as will 
cover the Neck of the Jug; then boil them 
in that Water till all comes to a Paſte, then 
turn them out in a Hair-fieve, placed over a 
Pan, preſs out all the Jelly and ſtrain it thro? 
the Jelly-bag; to every Pound of Jelly 
take twenty Ounces of Double-refined Su- 
gar, and boil it till it will crack in the Wa- 
ter; then take it from the Fire and put in 
your Jelly, ſtirring i it over a flow Fire, till 
all the Sugar is melted; then give it a good 
Heat till all is incorporated ; then take it - 
from the Fire, ſcum it well, and fill your 
 Clear-cake-glafſes; then take off what 
© Scum is on them, and put them into the 
| Stove to dry, obiewing the Method directed 
in . 1 6. | 


Note, 


Note, In filling out your Clear-cakes and 

Jlear- paſtes, you muſt be as expediti- 

ous as poſſible, for if it cools it will 

_— Jelly before you can get it into 
em. = 


White Raſberry Clear-cakes are made 

after the ſame Manner, only mixing 
 _._ white Raſberries with the Gooſherries 

in the Infuſion. e 


AKE two Quarts of Gesſberries, 

A . and two Quarts of red Raſberries, 
put them in a Pan, with about a Pint and 
an Half of Water, boil them over a very 


quick Fire to a Pommiſh, then throw them 


upon an earthen Pan, and preſs out all the 
Juice ; then take that Juice and boil in it 
another Quart of Raſberrics, then throw 

them on a Sieve, and rub all through the 
Steve that you can; then put in the Seeds 
and weigh the Paſte, and to every Pound 
take twenty Ounces of fine Loaf-ſugar, 


boiled, when clarified, till it cracks, then 


remove it from the Fire, and put in your 
Paſte, mix it well, and ſet it over a flow 
Fire, ſtirring it till all the Sugar is melted, and 


„ 


rl bats A 


8 


1 
you find it is become a Jelly; then take it 
from the Fire and fill your Pots or Glaſſes, 
whilſt very hot, then ſcum them and put 


them into the Stove; obſerve, when cold, 


the drying them, as in P. 16. 


3 


2 mill. Nasr Me, 
RESS out the Juice, and dry the 


all the Pulp through a Sieve; then weigh, 


and to every Pound takeeighteen Ounces of 
Sugar, fifted very fine, and the Whites of 
four Eggs, put all in the Pan together, and 
with a Whiſp beat till it is very ſtiff, fo that 


you may lay it in pretty high Drops; and 
when it 1s ſo beaten, drop it in what' Form 


you pleaſe on the back Sides of Cards, 
(Paper being too thin, it will be difficult to 
get it off;) duſt them a little with a very. 


fine Sugar, and put them into a very warm. 
Stove to dry; when they are dry enough, 


they will come eaſily from the Cards; but. 


whillt ſoft, they will not ſtir; then take 
and turn then on a Sieve, and let them re- 
main a Day or two in the Stove; then pack 


them up in your Box, and they will, in x 


dry Place, keep all the Year without ſhift- 


I Paſte a little over the Fire, then rub 


: To 


if 
MF 
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To make Currant-Poſts. 
Wasn well your Currants 44 put : 


them into your preſerving Pan, 
bruiſe them, and with a little Water, boil 
them to a Pulp, preſs out the Juice, and to 
every. Pound take twenty Ounces of Loaf- 
' fagar, boil it to crack; then take it from 
the Fire, and put in the Paſte ; then heat it 
over the Fire, take off the l and put 
it into your Paſte- pots or Glaſſes, then ay. 
d them as other * 1 


25 make Raberry-Jam. 


| PRESS out the Water from the Raſ- 
I berries; then to every Pound of Raſ- 
berries take one Pound of Sugar, firſt dry 
the Raſberries in a Pan over the Fire, but 
keep them ſtirring, leſt they burn; put in 
your Sugar, and incorporate them well to- 
gether, and fill your Glaſſes or Pots, covering 
them with thin white Paper cloſe to the 
Jam, whilſt it is hot; and when cold, tie 
them over with other 9 | 


— 7 * 


” 


* 1 * 
- 2 
* 
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2 0 preſerve Peaches whole. 


AKE the Newington "ROY when. 
full ripe, ſp lit it, and take out the 
Stone, then his ready 4 Pan of boiling 
Water, drop in the Peaches, and let thens 
have a few Moments ſcalding then take 
them out, and put them into as much Su- 
gar, only clarified, as will cover them, 
give them a Boil round, then ſcum them 
and ſet them by till the next Day; then 
bol ſome more Sugar to blow very ſtrong, 
which Sugar put to the Peaches, and give 
them a good Boil, ſcum them, and ſet 
them by till the Day following; then 
give them another good Boil, ſcum them 
and put them into a warm Stove for the 
Space of two Days; then drain them, and 
lay them out one half over the other, duſt 
them and put them into the Stove; the 
next Day turn them and duſt them, and 


when 9 by: Joon them up for | 
Vi. | 


Ars. 


TIT 
To gy Peach-Chips. 


DARE your. Peaches, and take out the 
Stones, then cut them into very thin 
Slices, not thicker than the Blade of a Knife; 
then to every Pound of Chips take one 
Pound and an Half of Sugar, boiled to blow 
very ſtrong, then throw in the Chips, and 
give them a good Boil, then let them ſettle 


on + a little, take off the Scum, and let them 


| Nand a Quarter of an Hour, then give 
them another good Boil, and let them 
ſettle as before; then take off the Scum, 
cover them, and ſet them by; the next 
Day drain them, and lay them out Bit by 
Bit, duſt them, and dry them in a warm 
Stove ; when dry on one Side, take them 
from the Plate with a Knife, and turn 
them on a Sieve ; .and then again, if they 
are not. - dry, which they . 


Jo put han in Jely. | ; 


JR AW: a jay from Codlins, and when 

they are boiled enough, take as much 
Jelly as Sugar, boil the Sugar to blow ve 
N then put i in the Jelly, give it a _ 


— 


| x 51 » 
and put it to the Chips; give all a Boil 
and re them, then ak 1em into "IE | 
Glaſſes. | 15 


„ « 


* error 1 5 W bite. 


T A KE the largeſt French Walnuts, 

when full grown, but before they 
are hard, pare off the green Shell to the 
White, and put them into fair Water 
then throw them into boiling Water, and 
boil them till very tender; then drain them 
and put them into a clarified Sugar, give 
them a gentle Heat; the next Day boil 

ſome more Sugar to blow, and put it to 
them, giving them a Boil ; the next Day 
boil ſome more Sugar to blow very ſtrong, 
put it to the Walnuts, give them a Boil, 
ſoum them, and put them by, then drain 
them and put them on Plates, duſt them 
and put them into a warm Steve to dry. 


e 


preſerve Waluuts Black. 


— E of the finaller Sort of Wal- 
nuts, when full grown, and not 
ſhelled ; boil them in Water till very ten- 
der, but not to break, ſo they will become 
black ; then drain them, and ſtick a Clove 
in every one, and put them i _— —— 
ſerving Pan, and if you have any Peach Sy- 
rup, or of that of the white Walnuts, it wilt | 
be as well or better than Sugar; put as 
much Syrup . : 
them very well, then ſcum them and ſet 
| them by; the next Day boit the Syrup tilt 
it becomes ſmooth, then put in the Walnuts 
and give them another good Boit ; the Day 
after drain them and boil the Syrup till it 
becomes very ſmooth, adding more Syrup, 
xf Orcafion ; give all a Boll, ſcum them, 5 
and put them in your Pat for Uſe. 7 


Note, Theſe Walnuts are never offered . 
as a Sweet- meat, being of no Uſe but 
to purge ent the _— and OE * 
8 open. | 


7 ee N Nane. ; 
Sur the | Nedtarines and take out as 


them with a Paper and fet them by; the 
next Day boil a little more Sugar till it 


blows very ftrong, and put it to the Necta- 
tines, and give them a good Boil ; take off 


the Scum, cover them, and put them! into 


the Stove; the next Day drain them and 
lay them out to dry, firſt duſting them a 


uy then "RY — into o the Stove. 


10 33 


25 0 are ES? green Aube, Plunbs 


＋ * K E the o green Amber Plumbi ken : 
3 grown, prick them in two or 


three . and put them into cold Wa- 
ter; then ſet them over the Fire to ſcald, 
in which you muſt by very careful not to let 

the Water become too hot, leſt you hurt 


them; when they are. very tender, put 


them into a very thin Sugar, that is to ſay, 


EN one Part Sugar, and two Parts Water; give 


them a little Warm in this Sugar, and cover 


* ' 


Stones, then put them into a clarified 
Sugar; boil them round, till they have well 
taken Sugar; then take off the Scum, cover 
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them 


"> 


chem over; the next Day give them a Warmn 
again; the third Day drain them and boil 


the Syrup, adding a little more Sugar; then 


put the Syrup to the —_— and give them 
a Warm; the next do the ſame; the 
Day following boil hed yruptill it becomes 
a little ſmooth, put in the Plumbs and give 
them a Boil; the Day after boil the Syrup 
till very ſmooth, N put it to the Plumbs, 
cover them, and put them into the Stove; 
the next Day boil ſome more Sugar to blow 
very ſtrong, put it. to the Fruit and give all 
a Boil, then put them into the Stave for two 
Days ; then drain them and lay them out to 


Gs, firſt duſting them very well, and ma- 


nage them in the Drying as other F. ruits. 


Nee, If; you find . chrink when firſt. 
you put them into Sugar, you mult let 


them lie in that thin Syrup three or 
four Days, till they begin to work; 
then caſting away that Syrup, begin 
the Work as b ſer un. 


27 22 Green ner 


AKE the green Oran ge- Plumbs, 


when full grown, before they turn, 


nick them with. a fine Bodkin, as thick all 
Over as — you can; we them into cold 
| | „ ; 


D 


| 


(35). 


Water as you prick them, * all are 
done, ſet them over a very flow Fire, and 
ſcald them with the utmoſt Care you can, 
nothing being ſo ſubject to break, for if 
the Skin flies 1 * are worth nothing; when 
they are very tender, take them off the 1 
Fire and fet them by in the ſame Water for i nm 
two or three Ds ; when they become _ = 
ſour, and begin to float on the Top of | 
the Water, * to drain them ven 
ry well; then put them in ſingle Rows in 
your preſerving Pan, and put to them as 
much thin Sugar as will cover them, that 1 
is to ſay, one Part Sugar, and two Parts _ 
Water; then ſet them over the Fire, and 
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by Degrees warm them till you perceive | 

the Sourneſs to be gone, and the Plumbs 1 
are ſunk to the Bottom, ſet them by; and 1 
the next Day throw away that Syrup, and : 
put to. them a freſh — of one Part Su- A 
gar, and one Part Mater; in this Sugar Ti 


eee gy nor ONT eo ng ere cr, An Py" arg — 


give them ſeveral Hats, but not to boil, -. 1] = 
leſt you burſt them; then cover them, and |} 

ſet them in a warm Stove that they may _ - 444 
| ſuck in what Sugar they will; the next Day "i 

drain the Sugar, and boil it till it becomes 


>  nooth, adding ſome more freſh Sugar; i 

ur this Sugar on them, and return them 4 
into the Stove; the next Day boil the Syrup La 
to become _ —_; and- 8 257 it 8 ** i 
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> way Plumbs, and give "Pp a gentle Boil, 
m it and put them into the Stove ; the 

Day following drain them out of that Sy- 
rup, and boil ſome freſh Sugar, as mach « at 
you judgewill cover them, till yery ſmooth 
put it to your Plumbs, and give all a very 
good covered Boiling; then take off the 
Scum and cover them, let them ſtand in 


che Stove two Days, then drain them and 
lay them out. to aye duſting. them * 


well. l 2 : — 


To preſerve the green Megud-Plunb. | 


TA this Plumb when juſt upon 


the turning ripe, prick with a Pen- 
knife to the very Stone on chat Side where 


the Cleft is, put them into cold Water as 


you do them, then t them over a very 
— Fire to ſcald ; When they are become 
very tender, take — caref ally out of the 


Water and put them into a thin Sugar, that 
zs, half Sugar, and half Water, warm them 


gently, — cover them, and ſet them by; 


the next Day give them another Warm and 


ſet them by; = Day following drain theic 


_ Syrup and boil it ſmooth, adding to it a 
little freſh Sugar, and give them a gentle 
Bad, 'f the after boil the Sugar very 


ſmooth, 


(9) 


ſinooth, pour it upon them and ſet Fes ” 


in the Stove for two Days; then drain 
them and boil. a freſh Sugar to be very 


ſmooth, or juſt to blow a little, put it to 


| 2 ur Plumbs and give them a good covered 
ili 


ing; then ſcum them and put them in- 
to the Stove for two Days, then drain them 
and lay them out to 1 2 N them ye- | 


* 


To 22 the Green Atmirable-Plunb. 


THIS is a little round Plumb, about : 


the Size of a Damſon; it leaves the 


Stone, when ripe, is ſomewhat in- 
clining to a Yellow in Colour, and ve- 
well deſerves its Name, being of the 
fineſt Green when done, and with the 

tenth Part of the Trouble and Charge, 


as you will find 1 e 


TE 4 Renk "I full rown, ; : | 
and juſt upon the Turn, prick them 


with a Pen-knife in two or three Places, and 


ſcald them, by Degrees, till the Water be- 


comes very hot, for they will even bear 
boiling ; continue them in the Water till 
they become green, then drain them, and 


put them into A clarinet Sugar, boil them 


H very 


1 
r 
1 


0 36 1 
very well, then let them ſettle a little, and 
ive them another Boil; if you perceive 


: they ſhrink and take not the Sugar in very 
Ra prick them with a Fork all over as 


they lie in the Pan, and give them another 
Boil, ſcum them, and ſet them by; the 
next Day boil ſome other Sugar till it blows, 


and put it to them, and give them a good 


Boil, then ſcum them and ſet them in the 
Stove for one Night ; the next Day drain 


them and lay them outs firſt duſting them. 


2 7 ; preſerve helle Ao, * . 
TAKE theſe Plumbs, when full ripe, 


put them into, your preſerving Pan, 
and E x to them as much Sugar as will co- 


ver them, and give them a very good Boil; 


then let them ſettle a little, and give them 


another Boil three & four Times round the 
'Fire, ſcum them, and the next Day drain 
them from the Syrup, and return them a- 
gain into the Pan, and boil as much freſh 
Sugar as will cover them to blow; give 


* 


them a thorough Boiling, and ſcum them, 


and ſet them in the Stove twenty- four Hours; 


then drain them, and lay them out to _ 


"a: having duſted teen very well. 
| Note 


LE C1 WI 
Note, In the 2 of green Plumbs, 


you muſt always 
Bottom of your Pan to put your 


Plumbs in, that they may not touch 
the Bottom, for thoſe that do, will 
burſt before the others are any thing 


Warm. 


— 


To put Plumbs in Fel ly. 
NY of theſe Sorts of Plumbs are very 


2 agreeable i in Jelly, and the ſame Me- 
thod will do for all as for one: I might 
make ſome Difference which would only 
| help to confound the Practitioner, and 


thereby ſwell this Treatiſe in many Places; 


but, as I have promiſed, ſo I will endeavour 
to lay down the cafieſt Method I can to a- 
void Prolixity, and proceed as above, vir. 


IPlumbs in Jelly.] When your Plumbs 


are preſerved in their firſt Sugar, and you have 
drained them in order to put them in a ſe- 
cond, they are then fit to be put up Liquid, 
which you muſt do thus: Drain the Plumbs, 
and ſtrain the 8yrup through a Bag; then 
make a Jelly of ſome ripe Plumbs and Cod- 
lins together, by boiling them in juſt as much 
Water as will cover them, preſs out the 
1 and ſtrain it, and to oy Pint of 
2;ͤͥ N 


ave a Sieve in the 
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„ 
Juice boil one 8 of Sugar to blow ve 
ſtrong, put in the Juice and boil it a little; 
then put in the Syrup and the Plumbs, and 
give all a good Boil ; then let them ſettle a 


little, ſcum them and fil your Glaſſes or 
Pots, | 


. 


' To preſerve green Pige. 


: TAKE the ſmall green Figs, Clit them 
on the Top, and put them in Salt 
and Water for ten Days, and make you! 
Pickle as follows, _ 
Put in as much Salt into the Water as 
will make it bear an Egg, then let it ſettle, 
take the Scum off, and put the clear Brine 
to the Figs, and keep them in Water for 
ten Days; then put them into freſh Water, 
and boil them till a Pin well eaſily paſs into 
them; then drain them and put them into 
other freſh Water, ſhifting them every Day 
for four Days; then drain them, and put 
them into a clarified . Sugar; give them a 
little Warm, and let them ſtand till the 
next Day; then warm them again, and 
when they are become green give them a 
Boil, then boil 32255 other Sugar to 
low. put it to them, and give them ano= 
ther good Boil; the Next: ny — them 85 
Ae . n 


5 ( 610 


by preſerve ripe Figs. 
ARE the white Figs, when ripe, lit 


them in the Top, and put them into 
a clarified Sugar, and give them a good 


Boil; then ſcum them, and ſet them by; 
the next Day boil ſome more Sugar till it 


blows, and pour it upon them, and boil | 
them again very well, ſcum them and ſet 


them in the Stove; the Day after drain 


them and lay them out to dry, firſt aaa : 


them very well. 


E 0 preſerve Fr "I 3 
TAKE the green Oranges and ſlit them 


on one Side, and put them into a 


' Brine of Salt and Water, as ſtrong as will 
bear an Egg, .in which you muſt ſoak them 
at leaſt fifteen Days; then drain them and 


put them into freſh Water, and boil them 
tender; then put them into freſh Water, 

again, ſhifting them every Day for five 
Days together; then give them another 
Scald, and put them into a clarified Sugar; 


then give them a Boil, and ſet them by | till 


next i then boil them again; the next 
Boy 
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(62) 
Day add tie more Sugar, and give them 
another Boil; the Day after boil the Syrup 


very ſmooth aod pour it on hem, and keep 
Pen for Uſe, 5 . 


- VE, 


Ne. That if at any Time you perceive 
the Syrup begin to work, you muſt 
drain them, and boil the Syrup very. 

. ſm6oth- and pour it on them; but if 


the firſt prove ſour, you muſt boil it © 


| likewiſe. Green Lemons are.done af- 5 

ter the ſume Manner. : 

Note alj Lo, if the . are any „an 

25 you muſt take out . the Meat 
"pon the inſide. | or 

To gere green ; Groper. 112 


t 


T the largeſt and beſt Grapes be- 
fore they are thorough ripe, ſtone 
them and ſcald Then but let let them lie two 
Days in the Water they were ſcalded in; 
then drain them and put them into a thin 
Syrup, and give them a Heat over a lo C 
Fire; the next Day turn the : Grapes i in the 
Pan and warm them again; the Day 
after drain them and put them into 4 
chrified Sugar, * Hema a * Boil, 
| and 


1 


; 


1 


Alt n them, and ſet them by; the 5 


following Day boil ſome more Sugar to 


blow, and put it to the Grapes, and give 
them a good Boil, ſcum them and ſet 


them in .a warm Stove. all Night; the 
next Day drain them and lay them out 
to dry, firſt duſting them "ey well. 


To preſerve Bell-Gripes i in Felh. 


T* K E the long, large Bell, or Rouſons 


Grapes, and pick them from the 


Stalks, * Stone them and put them in 
boiling Water, and give them a through 


Scald; then take them from the Fife and 
cover chem cloſe down, ſo that no Steem 
can come out; then ſet them upon a very 


gentle Fire, ſo as not to boil for two or 


three Hours; then take them out, and put 
them into a clarified Sugar boiled, till it 
blows very ſtrong, as much Sugar as will a 
little more than cover them; then give them 
a good Boil and let them ſettle a little; then 
give them another Boil, ſcum them, and 


then boil ſome other Sugar to blow very 
ſtrong; and take as much Plumb- Jelly as 
Sugar, and give all a Boil, then add to it the 
 - Grapes, and give them all a Boil together, 


ſcum them well, and put them "Y into Your 
Pots or Glaſſes. 
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